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certain manufacturing industries. "In this apparatus there is above the calcining floor a series of shelves or shallow pans, alternating in such a manner that the liquor flowing from the tank above into the uppermost of them, flows, after a partial evaporation, over the edge of the shelf into the shelf or shallow pan next below, and in this way from shelf to shelf, still becoming more and more concentrated until it reaches the final floor, over which the flame from the actual fire plays, and where the first part
Fig. 65.
of the calcination is effected. The heated air, in passing to the chimney, passes over each of these shelves in succession, heating them and concentrating the liquor upon them. There is between the lower shelves an arrangement for causing the liquor to pass from the upper to the lower by means of a pipe, instead of its running over the edge. At the top of all is a covered tank, where the temperature of the liquor is raised before it is run into the evaporator. In order to promote the heating of the liquor in this tank, the lower part of the tank is made to communicate by side pipes with tubes passing across the evaporator near the fire, as, for instance, at the bridge and at the further end of the calcining floor. In this way a circulation of liquor is set up which serves to heat the